HINTS ON BUTTER-MAKING.
A PROMINENT feature in the International Agricultural Exhibition, recently held at Kilburn, was the International Dairy, in which were shown some of the processes of cheese-and buttermaking, employed in England, in America, and on the continent of Europe. It The Norman barrel churn is thus an improvement upon those in which the dashboards extend to the circumference (see Fig. 1 ).
The churning should be done with scrupulous regularity, at a speed which experience teaches to be best adapted to the kind of churn and the temperature of the air.
With the Norman barrel churn the rate varies from forty to sixty revolutions per minute in the best districts, according to the size of the churn and the temperature of the air ; and with Thomas and Taylor's Self-acting Eccentric Churn, which took the Society's First Prize at Bristol last year, the rate \jyg during the Trials was between fifty and sixty-two. Listen attentively to the sound of the cream, and when it changes in the least degree stop the churning, and ascertain whether the butter has come, and if it is in globules no larger than a pin's head, withdraw the butter-milk. The bad quality of butter is more often due to the neglect of this rule than to ( 6 ) any other cause. To avoid loss, pass the butter-milk through a hair-sieve, which will retain any particles of butter that may escape with the butter-milk, and return them to the churn.
Wash the butter thoroughly with cold water by half filling the churn, giving it three or four turns and then withdrawing it in the same way as the butter-milk. Repeat the washing until the water comes out of the churn as clear as it was when it was put in.
Take out the butter with a pair of wooden patters, and do not touch it with the hand.
Press out the water still in the butter by passing it under a kneading-board * (Fig. 3) or by working it with the wooden patters. Colouring the butter is a practice that cannot be recommended from any point of view except that the public taste, or rather the public eyesight, requires that butter should have a rich yellow colour. The ordinary solutions of annatto which are generally used for the purpose are unsuitable, because they are The salt may be incorporated with the butter by passing the butter sprinkled with salt once or twice under the roller of the kneading-board (Fig. 3 ) .
The kegs should be rinsed thoroughly with salt water, and a layer of salt sprinkled over the bottom head of the keg before the butter is put in, and another layer over the top head of the butter after it has been covered with muslin, which has been well rinsed in boiling water to get out the size, and then well cooled, previous to putting on the 
